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 Industrial Placement Program is a requirement for students to finish their study. The 
program has been started since January 15th 2020 until July 15th 2020. The Industrial 
Placement Program is the most important program, because students can train the readiness 
to work and obtain professional skills. At this period, the writer was placed in Food and 
Beverage Production Department of Novotel Tangerang. 
During this program, the writer was placed in cold kitchen section. The job 
description for trainee was mostly in breakfast time. In cold kitchen, trainee also got an 
opportunity to learn how to prepare a la carte menu. There were a lot of knowledge and 
experiences that the writer can learn and implement. The important things to learn were 
problems occurred during industrial placement. Eventhough, there were several problems 
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